ETag: "e80896dc150999f18829351ae08b3650"
accept: text/html,application/xhtml+xml,application/xml;q=0.9,*/*;q=0.8
accept-encoding: gzip, deflate
accept-language: en-US,en;q=0.5
authorization: LOW 4dqvOXQcfd8dpXax:REDACTED_BY_IA_S3
cache-control: no-cache
connection: close
content-length: 19382120
content-type: multipart/form-data; charset=UTF-8
host: s3.us.archive.org
origin: http://archive.org
referer: http://archive.org/upload/
user-agent: Mozilla/5.0 (Windows NT 6.1; rv:22.0) Gecko/20100101 Firefox/22.0
x-amz-acl: bucket-owner-full-control
x-amz-auto-make-bucket: 1
x-archive-interactive-priority: 1
x-archive-meta-mediatype: texts
x-archive-meta01-collection: opensource
x-archive-meta01-creator: Carl S. Pederson and H. G. Beattie
x-archive-meta01-date: 1943-07
x-archive-meta01-description: uri(Circular%20No.194%2C%20revised%20and%20reprinted%20July%201943.%26nbsp%3B%20New%20York%20State%20Agricultural%20Experiment%20Station%2C%20Geneva%20NY.%26nbsp%3B%20%3Cbr%3E%3Cbr%3EThis%20circular%20describes%20home%20processing%20of%20fruit%20and%20vegetables%20into%20juice%20products.%26nbsp%3B%20It%20covers%20equipment%20needed%2C%20homemade%20presses%2C%20pressing%2C%20juicing%20using%20appliances%2C%20directions%20for%20making%20apple%2C%20grape%2C%20cherry%20(cold%20and%20hot%20pressed)%2C%20raspberry%2C%20plum%2C%20tomato%2C%20sauerkraut%2C%20rhubarb%2C%20carrot%2C%20celery%2C%20beet%2C%20and%20turnip%20juice.%26nbsp%3B%20Acidification%2C%20freezing%20and%20canning%20are%20discussed.%26nbsp%3B%20%3Cbr%3E%3Cbr%3EThis%20publication%20has%20been%20digitized%20by%20Cornell's%20Frank%20A.%20Lee%20Library%20at%20the%20New%20York%20State%20Agricultural%20Experiment%20Station%20with%20permission.%20%3Cbr%3E)
x-archive-meta01-language: eng
x-archive-meta01-scanner: Internet Archive HTML5 Uploader 1.4
x-archive-meta01-subject: NYSAES
x-archive-meta01-title: Home Preparation and Preservation of Fruit and Vegetable Juices
x-archive-meta02-subject: New York State Agricultural Experiment Station
x-archive-meta03-subject: Geneva NY
x-archive-meta04-subject: Cornell
x-archive-meta05-subject: Food
x-archive-meta06-subject: Juice
x-archive-meta07-subject: Science
x-archive-meta08-subject: Canning
x-archive-meta09-subject: Preservation
x-archive-meta10-subject: Freezing
x-archive-meta11-subject: Fruit
x-archive-meta12-subject: Home Economics
x-archive-meta13-subject: DIY
x-archive-meta14-subject: Pressing
x-archive-meta15-subject: Fruit Press
x-archive-meta16-subject: Preservation
x-archive-meta17-subject: Berry
x-archive-meta18-subject: Berries
x-archive-meta19-subject: Vegetables
x-archive-meta20-subject: Grape
x-archive-meta21-subject: Grapes
x-archive-meta22-subject: Apple
x-archive-meta23-subject: Cider
x-archive-meta24-subject: Perry
x-archive-meta25-subject: Cherries
x-archive-meta26-subject: Cherry
x-archive-meta27-subject: Rhubarb
x-archive-meta28-subject: Sauerkraut
x-archive-meta29-subject: Plum
x-archive-meta30-subject: Plums
x-archive-meta31-subject: Rasperry
x-archive-meta32-subject: Raspberries
x-archive-meta33-subject: Sustainability
x-archive-meta34-subject: CCE
x-archive-meta35-subject: Cornell Cooperative Extension
x-archive-meta36-subject: Cooking
x-archive-meta37-subject: Culinary
x-archive-meta38-subject: Screw Press
x-archive-meta39-subject: Nutcracker
x-archive-meta40-subject: Hand Press
x-archive-size-hint: 19382120
x-file-name: 1943 circ 194 rev OCR.pdf
x-file-size: 19382120
x-requested-with: XMLHttpRequest
x-upload-date: 2013-07-15T21:23:10.000Z
